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Crow Over Your Groceries. 


You surely will if you purchase them 
here. So much value is crowded, into 
each lot. There is quantity where that 
is desirgble, and quality in everything - . 
At no other store is such care taken to 
have each article in perfect condition. 
Nothing damaged comes in—nothing 
damaged goes out. Perfection is the 
watchword, and everything is perfect. 


CORLEY BROS 


WfOH-AWAKE PRIMT, WlfJSBORQ 
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DIAMOND MILL COOK BOOK. 


IT’S A MIGHTY FINE HABIT 

to Do Your Trading at 

RHONE’S GROCERY, 


Where you can get the best the market affords at 
moderate prices. It’s not only good for your 
digestion, but good for your purse. Just try it. 
Satisfaction guaranteed. Respectfully, 


Phone No. 17. 


W. M. RHONE. 

/ 


T.'GE CARLOCK, 


GENERAL MERCHANDISE. 


DRY GOODS, GROCERIES, NOTIONS, 

LEATHER GOODS, CROCKERY WARE, 

hats, shoes, hardware. 



I HANDLE ONLY THE BEST OF ALL GOODS AND HAVE 

A UNIFORM BRICE TO ALL. 


I 
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PREFACE. 


This little book is sent forth with the hope that it may 

f helnful information to the busy house- 

I”*hTwhose hands it may Mh The receipts eontained 

E» have .U t«„ tested and .,, the prod»et, o. expe 

rience rather than the presentation of theones. 

The editors wish to acknowledge t o ''I ” tl re . 

nil \r in contributing til 

SS flund h/rein 

of the patronage of the business me 

Texas, the, having purchased Privtlege. 

r.r.=;?KSnarye, „ the wish 

«< “» editors. LADIES’ AID SOCIETY, 

M. E. Church, South. 

Winnsboro, Texas, 

Auril, 1904, 














DIAMOND MILL COOK BOOK. 

WHITE SWAN BRANDS. 


White Swan Tomatoes. 

White Swan Mince Meat. 

White Swan Pineapple 

Grated and Sliced. 

White Swan Melting Sugar Peas. 
White Swan Can Fruits. 

White Swan Teas. 

White Swan Cocoanut. 


FOR. SALE BY ALL GROCERS IN WINNSBORO. 


E. W. A\"( ) HN10LL 

.SELLS 

PIANOS, ORGANS “u SEWING 

MACHINES. 


Also a full line of String Instruments and Machine Attachments. Get your machine 
repaired at once and save money. 


COOK AND THINK. 

Why Buy Rotten Thread When 

TURNER'S RACKET 

Sells 

SIX SPOOLS 0. N. T. THREAD FOR 25 CENTS. 

DRESS GOODS TO GO WITH IT. 
































DIAMOND MILL COOK BOOK. 


5 


BREADS. 


“Who hath not met with home-made bread, 
A heavy compound of putty and lead?” 


SALT-RISING, OR MILK YEAST BREAD. 

Pour half a pint of boiling water on two tablespoonfuls 
of corn meal and a pinch of salt. Let it stand ten min¬ 
utes. Then stir in two tablespoonfuls of flour and set in 
a warm place to rise over night. In the morning add a 
half pint of fresh sweetmilk or warm water and flour 
enough to make the yeast smooth. Then put in a kettle of 
water hot enough to bear your hand in and be careful to 
keep it the same temperature. When this rises, pour it in 
the batter made of two quarts of morning’s milk scalded, 
when cooled, and flour enough to make a batter. Be care¬ 
ful not to scald the flour by mixing when the milk is too 
warm. Beat this well and set it to rise again in a warm 
place, which it will do in twenty-five or thirty minutes if 
rightly managed. Be careful that the place is not too hot. 
Now stir in flour to make a stiff batter that cannot be 
stirred with a spoon. Then put it out on a moulding board 
which has been well covered with sifted flour and add a 
piece of lard the size of a large apple and mix it well with 
the dough. Work it well and after dividing it up into small 
loaves, put them in well greased pans and set in a warm 
place to rise again. When risen sufficiently, bake as quickly 
as possible. Mrs. R. G. Andrews. 

rusks. 

Warm one pint of milk and a piece of butter a little larger 
than an egg, one teacup of sugar, two eggs, two-thirds 
of a cup of yeast and flour enough to make a stiff sponge. 
Keep it warm and when light add flour till it will just 
drop from a spoon. Let it rise again. When light drop, 
on tins with spoon and let rise again. Bake in a quick 
oven and while hot rub a little sweetened cream over the 

Nan Wyckoff. 
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diamond mill cook book. 


BROWN BREAD. 

One quart of wheat bread sponge, half cup of molasses. 
Stir in graham flour as thick as you can with a spoon. 
Put in a deep pan, let rise, then bake. 


RAISED GRAHAM BUNS. 


One quart of milk and water, one teaspoonful of salt, two 
tablespoonfuls of yeast, one quart and half pint of graham 
flour. Beat very light in the morning. Add two well 


beaten eggs, half teaspoonful of soda, and bake in gem irons 
or little tins. ^ AN Wyckoff. 


SALT-RISING OR MILK YEAST BREAD. 


To one-half teacupful of corn meal add a pinch of sugar, 
salt and the least little bit of soda. Scald with sweet milk. 
In warm weather put in moderately cool place. In cold 
weather, keep in warm temperature. This I prepare 
while getting dinner. Next morning scald one pint of sweet 
milk, add sufficient water to cool it to moderate warmth, 
then add tablespoonful of sugar, salt and flour sufficient to 
make a stiff batter. Set this in a pot of warm water, keep 
an even temperature. If the corn meal yeast has not risen 
set on back of stove in warm water. It will soon rise if it 


has not soured; in that event, add a pinch of soda, 
soon as it rises, add to the other yeast, and whole will rise 
quickly. If you want more bread than you have yeast add 
warm water, or sweetmilk, half a teacupful of sugar, a lit¬ 
tle lard, a general allowance of salt, and should this yeast 
seem a little sour, add a little soda. Knead well, keep in a 
warm place till it rises. Work it down and make into 
loaves. Keep warm. When it rises bake in a moderately 
quick oven. M!rs. J. D. Richardson. 


STEAM CORN BREAD. 

Two cups of corn meal, one cup of flour, one cup of sweet 
milk, one cup of sour milk, half teacup of molasses, tea¬ 
spoonful of soda, teaspoonful of salt. Steam three hours. 
To be eaten hot. Mrs. R. G. Andrews. 

STEAMED LOAF. 

Three cups of corn meal, two cups of flour, two cupsful 
sour milk, one cup of sweetmilk, half cup of sugar, 
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Staple and Fancy Groceries.—R. G. Andrews. 

heaping tablespoonful of lard, two teaspoonsful of salt, tea¬ 
spoonful of soda. If put in three cans, two hours is 
sufficient to steam. Then bake fifteen minutes. 

Mrs. T. N. Skeen. 

THE REAL PARKER HOUSE ROLLS- 
Two quarts of sifted flour, one heaping tablespoonful of 
lard, one teaspoonful of sugar, half teacupful of yeast, one 
quart of cold, boiled milk. Rub the lard into the flour and 
make a hole down to the tin. Put the ingredients into the 
hole, being careful not to mix with the flour. Do this at 
night. In the morning mix all together, kneading very 
thoroughly. Set away till noon. Then give another 
kneading or chop in a wooden bowl. An hour and one-half 
before baking, roll out one-half inch thick. Cut out with a 
bowl. Fold over two-thirds. Never cut in any other way. 

BREAD. 

For three good sized loaves, peel three good sized irish 
potatoes, slice, and pour one quart of boiling water over 
them. When done pour the water off. One tablespoonful 
of salt, one tablespoonful of sugar, one tablespoonful of 
lard, one pint of flour. Stir thoroughly, then add the pota¬ 
toes after they have been mashed. Then add one and one- 
half pints of luke-warm water and stir in flour enough to 
make a stiff batter. Then a cup of yeast. Be sure your 
batter is not hot enough to scald. Let this stand over 
night. In the morning knead thoroughly one-half hour. 
Put back in pan and let rise. When light, mold in loaves 
by greasing your hands with lard. Nevei put floui in the 
last kneading. Mrs. J. R. Wyckoff. 


§NB 
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S. H. BABB, 

WATCHMAKER AND JEWELER. 
jpin-e repairing! a Specialty. 

WINNSBORO, TEXAS. 


BIDDY’S BARGAIN HOUSE 

THE PLACE TO SAVE MONEY ON 

PRY GOODS, GROCERIES 

and notions. 

WINNSBORO, TEXAS. 


/ 


'W. B. BAKER 


? 



Dealer in Staple and Fancv 
Groceries of all Kinds. Prompt 
Delivery to all Parts of the City. 




WINNSBORO, TEXAS. 





THE LEADING BLACKSMITHS 
NOTHING BUT FIRST-CLASS 


TURN OUT 
WORK. 


WimrsBORo, Texas. 











































DIAMOND MILL COOK BOOK. 


9 


Hardware.Tinware,China,Glassware—R.G.A. 



SCRIPTURE CAKE. 

Four and one-half cups of 1st Kings, 4:22; one and one- 
half cups of Judges, 5:25, last clause; two cups of Jeremiah, 
6:20 (sugar); two cups of 1st Sam., 30:12; twocups Nahum, 
3 : 12 ; one cup of Numbers, 17:8; two tablespoonfuls 1st Sam. 
14:25; season to taste of 2nd Chron. 9:9; six of Jeremiah, 
17:11; a pinch of Lev., 2:13; one-fourth of a cup of Judges, 
419 (last clause); onecup of Psalms, 104:15; two teaspoon¬ 
fuls Amos.,4:5, baking powder. Follow Solomon’s prescrip¬ 
tion for making a good boy, in Prov., 23:13, and you will have 
a good cake. Mrs. Geo. D. Hurdle. 

THANKSGIVING CAKE. 

Make a batter as for cocoanut cake and bake in five layers. 
Make frosting of the whites of three eggs. Three tea¬ 
spoonfuls of baking powder. Three-fourths of a pound of 
pulverized sugar. For frosting for fruit layer, mix rolled 
hickory-nut meat. For second layer mix fine sliced figs. 
For third layer, hickory-nut meat. For fourth layer, figs 
acrain, and on top spread the plain frosting and grate cocoa- 
nut over it thickly. Mns. Mims - 

MARBLE CAKE. 

White part: One cup of butter, two of sugar, three of Hour, 
two-thirds of a cup of sweet milk, whites of five eggs, tea¬ 
spoonful of baking powder. Cream the butter and sugar 
and sift the baking powder in with the Hour and put the 
whites, well beaten, in last. Dark part: One cup of sugar 
one-half cup of butter, one and one-half cups of flour, half 
a cup of corn-starch, half a cup of sweet milk, one light tea¬ 
spoonful of baking powder. Take the yolks left of the white 
part, adding two more eggs and mix as you do the white 
part. Half a teaspoonful of cloves, one teaspoonful of nut- 















meg, tablespoonful of cinnamrm 7 
Won’t chop the pecans too Zw' ““"I'WI of pecans 

This makes a l„ieTake P ’ ‘" to the *>* T»«. 

wW’te par, and then , W1 ‘ “ £ P “ „* »< «» 

Mrs. Ophelia Skeen. 

WHITE CAKE. 

One cup of butter, two cun^ nf 

cups of flour, well Sifted the well if ! Rar ’ creamed > three 

Bake in layers ’ eaten yolks of eight eggs 

. Mrs. C. H. Morris. 

CARAMEL CAKE. 

r ?. -»• 

well beaten. One cu p of sweet milk a Ti lt6S ° f S1X °" f?s 
one teaspoonful of baking powder d flavorin £- Sift 

Pints flour, more if required * ‘ one and one-half 

—*«>.«« «*. 

Sickens. This has noS^l™, "* "»« 

Mrs. Will C. Anderson, 
fruit cake. 

Seven eggs, two light nine 

one-half cup of molasTeV Zl ° 0 [7 ™’™'^ butter, 
m ’t> one-half teacupful of citron 7 teaspoonfu l of soda 
Pound currants, one iJnTu^ZTT* °' raiSins > «« 
o pecans, one tablespoonful of nutme & m ° nds ’ one Pound 
ot cinnamon, one-half tablespoonful nf 8 ’i ° n6 tables Poonful 
flour or more if needed ,. [ f of cloves, four cuds of 

ky. Beat the eggs septate 'pTtiT] °f brandy or whis ' 

and dry the currants and raSn,^h ^ in ^ last - Wash 

them well m flour before putting ; h day before - Roll 
hours. Putting ln the cake. Bake two 

Mrs. Ophelia Skeen 

Whites of eleven eget f EL F °° D - 

one-half cups po.dc«?T„ P ”"'"' «esn<l 

spoonful of cream of tartar. ‘ P ut th P c Sifted flour ’ tea ' 

sifted flour and sift five times S f° f tartar in ‘he 
whites of the eggs to a veytiff j 6 SU f r ' Bea ‘ the 
.»»ra„d .hc„ , h0 aoor . .he 
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“R. G. A.” Standsfot R. G. Andrews, Merchant. 


L --r- 


the flavoring. Turn quickly into an un-greased pan and 
bake in a moderate oven for forty-live minutes. Take from 
the oven, turn the pan upside down on a rest and let it 
stand until the cake falls out. Mrs. R. B. Howell. 

spice CAKE., 

White part: Cream together one cup of butter and two 
cups of sugar. Add three-fourths of a cup of sweet milk 
and the whites of seven eggs beaten into a still froth. Stir 
in gradually three cups of flour into which two teaspoon¬ 
fuls of baking powder have been mixed. Bake in two thick 
layers. Dark part: Cream together one-half cup of butter 
and one cup oi sugar. Add one-half cup of sweet milk and 
the beaten yolks of seven eggs. Stir in one and one-half 
cups of flour into which one teaspoonful of baking powder 
has been mixed. Beat into this batter one tablespoonful 
each of powdered allspice, nutmeg, cinnamon and cloves. 
Bake in one thickdayer. Pilling —Put two cups of sugar 
and one-half cup of sweet milk in saucepan on stove. Add 
one tablespoonful of butter and three of chocolate. Let it 
boil until it thickens. Take off and let cool, then spread 
between layers. Mrs. E. L. Egger. 

LAYER CAKE. 

Whites of six eggs,*two teacupfuls of sugar and one tea- 
cupful of butter, one teacup of milk and four of flour, three 
teaspoonfuls of baking powder or one teaspoonful of soda 
and two teaspoonfuls of cream of tartar, the latter pre¬ 
ferred. Divide the quantity into three parts and to one 
part add one teacup of raisins chopped with a few currants. 
Two tablespoonfuls of molasses, one teaspoonful of cinna¬ 
mon, one of cloves and one-fourth of a nutmeg, one tea¬ 
spoonful of vanilla and one teacupful of red raspberry jam. 
Bake in jelly pans and put the dark part between the white, 
and with icing between and on top. Mrs. J . R. Wyckoff. 

BLACKBERRY CARAMEL CAKE. 

Cream together one and one-half cups of sugar and one 
cup of butter. Add to this three eggs well beaten. One 
cup of buttermilk with one teaspoonful soda, one cup of 
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Trade With 


J. F. STEED, 

The fastest growing Dry Goods and Grocery 
business in Winnsboro. 


W ill C. Anderson 


C8DK83 


Dealer m Staple and 
Fancy Groceries of 
all kinds. Phone 41. 




Winnsboro, 


' r n 


foxas. 
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Saddles and Harness.—R. Q. Andrews. 


blackberry jam, one cup of pecans, one cup of citron, one 
tablespoonful of cinnamon, one tablespoonful of cloves, one 
tablespoonful'of spice, one whole nutmeg, three and one- 
half cups of flour. Bake in layers. Put together with 
ic j n g Mrs. Jim Moore. 

COFFEE CAKE. 

Three eggs, two cups of sugar, one-half cup of molasses, 
one cup of butter, one cup of cold, strong coffee, four cups 
of flour, four teaspoonfuls of baking powder, one table¬ 
spoonful of cinnamon, one tablespoonful of cloves, one 
nutmeg (grated), two pounds of raisins (chopped), one- 
fourth pound of citron (cut fine). Bake slowly two hours. 

Mrs. R. G. Andrews. 

BROWN CAKE AND FILLING. 

Part I.—One cup of brown sugar, one and one-fourth 
cups of butter, three-fourths of a cup of sweet milk, three 
eggs—yelks only, small teaspoonful of soda sifted in two 
and one-half cups of flour. 

Part II.—Scant cup of grated chocolate, one-half cup of 
sweet milk, one cup of brown sugar. Set it on stove to 
dissolve, but do not let it boil. When cold, stir in Pait I. 

Caramel Filling. —Two cups of brown sugar, one cup 
of cream. Cook and stir until thick. Flavor with vanilla. 

Miss Minnie Stivers. 

WHITE ALMOND CAKE. 

Whites of eight eggs, two cups of sugar and one of 
butter, one cup of milk and four cups of flour, two tea¬ 
spoonfuls of baking powder, one cup of blanched almonds, 
split. Bake in layers. Make a good frosting and put into 
it another cup of chopped almonds. Spread between 
layers. Miss Clara Reeder. 

SILVER CAKE. 

Five cups of flour, one cup butter, one cup of cream, 
three cups of sugar, whites of twelve eggs, one spoon of 
cream of tartar, one cup of soda. Mrs. P. G. Penn. 
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ROLL JELLY CAKE. 

Three eggs, one cup of sugar, one cup of flour, one 
tablespoonful of water, one teaspoonful of baking powder, 
one teaspoonful of essence of lemon. Pour batter into a 
dripping pan with a piece of well-greased paper in the 
bottom. When done, turn it top side down, spread the 
jelly and roll. Mrs. R. G. Andrews. 

SUNSHINE CAKE (TWIN ANGEL). 

Whites of six eggs, pinch of salt. Beat the eggs till 
light and dry; add yolks without beating. Sift in cup of 
sugai, extract of lemon; then sift in one-half cup of flour; 
then the other half in which one-half teaspoonful of baking 
powder has been sifted, making one cup of flour in all. 
Bake one hour in slow oven. Put paper over the top the 
first half hour. Miss Nannie Wyckoff. 


WHITE SPONGE CAKE. 

Whites of five eggs, one cup of flour, one cup of sugar, 
teaspoonful of baking power, flavor with vanilla and bake 
in a quick oven. Mrs. Jim Moore. 


white cake. 

* 

One cup of butter, two cups of sugar, three and one-half 

of flour, cup of sweet milk, whites of eight eggs, and one 
teaspoonful of baking powder. 

Mrs. Manton W. Jones. 

SILVER LAKE COOKIES. 

One-half cup of sugar, one cup of molasses, one cup of 
sour mi t, two thirds of a cup of lard, one egg, one tea¬ 
spoon u o ginger, one teaspoonful of baking powder, one 
cup of raisins, chopped fine. Stir stiff and drop in pan. 

Mrs. J. R. Wyckoff. 


One cup of butter, two cups of sugar, three eggs bea 

of sorlT r i P T fulS ° f buttermilk with a small spoor 
t 2, S 2 m ife Stir the butter and su *ar togetl 
thli tbe ,’ i the J sgs&aAa little cinnamon and nutm 

cakes fnd i l0Ur SUffident t0 ro11 out - in ror 

cakes and cook in quick oven. Mrs. W. S. Mims 
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Furniture and Housekeeper’sSupplies—R.G. A. 


CINNAMON STARS. 

Half pound of powdered sugar, half pound of almonds, 
finely cut, with skins on, whites of three eggs, rind of 
one lemon, one tablespoonful of cinnamon. Beat the eggs, 
add the sugar, cinnamon and the lemon rind. Mix the 
same and reserve a part of the mixture for the icing. To 
the remainder, add the almonds. Roll out the dough and 
bake at a moderate heat. The board on which dough is 
rolled must be sprinkled with a sufficient quantity of 
powdered sugar. Miss Clara Reeder. 

GINGER COOKIES. 

One cup of lard, one cup of molasses, two-thirds of a cup 
of sugar, one-half cup of boiling water, with one large 
teaspoonful of soda in it, one teaspoonful of ginger, one 
teaspoonful of black pepper, one-half teaspoonful of salt. 
Make a stiff dough, roll out thin and bake in a hot oven. 

Mrs. J. R. Wyckoff. 

SOFT GINGER BREAD. 

Three eggs, three cups of flour, cup of syrup, cup of 
sugar, teaspoonful of soda, sift with flour, half cup of lard 
or butter, half cup buttermilk, tablespoonful of ginger. 

Bake three-quarters of an hour. 

Mrs. Will C. Anderson. 

SOFT GINGER BREAD. 

One-half cup of sugar, cup of molasses, half-cup of butter, 
teaspoonful of ginger, teaspoonful of cloves, teaspoonful 
of cinnamon, two teaspoonfuls of soda dissolved in boiling 
water, two and one-half cups of flour. Add two well- 

beaten eggs the last thing before baking. 

Miss Minnie Stivers. 

KISSES. 

Beat the whites of four eggs into a stiff froth. Then 
stir in one and one-lialf pounds of powdered loaf sugar. 
Flavor with vanilla; continue to beat it until it will lie in a 
heap. Lay the mixture on letter paper in the size and 
shape of a half egg, and about one inch apart. Then place 
the paper on a piece of hardwood and put into a quick 
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ED. A. WRIGHT, 


HARDWARE AND FURNITURE 


EVERYTHING THAT MAKES THE 

\ V 

HOUSEHOLD WORK EASY 


WINN8BORO, TEXAS. 


B. GORMAN 

JEWELER 

UPHD-DATE REPAIRING 

DONE ON SHORT 
NOTICE 

WINN5B0R0, TEXAS. 


• r - W. STANLEY, 


dealer in staple 

AND FANCY GRO¬ 
CERIES, ETC 
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Dry Goods, Clothing, Hats, Shoes.—“R. G. A.” 

oven, without closing the door. Watch them and when 
they begin to turn yellowish take them out and let cool 
for three or four minutes. Then slip a thin-bladed knife 
under one and transfer to your hand. Then take another 
one, join the two by the sides that lie on the paper, then 
place in a dish. Miss Mary Wyckoff. 

TEA CAKES. 

One egg, one scant cup of sugar, one-third cup of lard, 
one-fourth cup of buttermilk, one teaspoonful of soda, one 

teaspoonful of baking powder, flavor to taste. 

Mrs. W. W. Reid. 

COCOANUT DROPS. 

Whites of six eggs beaten to a stiff froth, one-half pound 
of pulverized sugar, one pound of grated cocoanut. drop on 
a buttered pan and bake. 

SEA FOAM. 

Whites of ten eggs beaten to a stiff froth, one and one- 
half cups of sifted sugar, one cup of sifted flour, one 
teaspoon of cream of tartar; put in rings and bake quickly. 

Nan Wyckoff. 

THIN RICH COOKIES. 

One cup of butter, two cups of sugar, three eggs, all 

beaten to a cream; one-half cup of sweet milk, heaping 

teaspoon of baking powder, flour to roll thin. 

Mrs. W. T. Whiteman. 

POP-OVERS. 

One cup of flour, one egg well beaten, one cup of milk, 

pne teaspoon of baking powder; bake in gem irons. 

Mary Wyckoff. 


HICKORYNUT MACCAROONS. 

One cup of sugar, one large or two small eggs, five table; 
spoons of flour, one large cup of chopped hickorynut mea s- 

drop on buttered tins. Nan Wyckoff. 

BANANA SHORT CAKE. 

Banana shortcake is a very good substitute for straw¬ 
berry shortcake, and is made in the very same manner. 
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The cake is baked and cut open, spread with butter, ba¬ 
nanas sliced and sugared are put between the layers, and 
over the tops if preferred. Like stawberry shortcake 
this is very much improved if whipped cream is poured 
over it, but is fine without the cream. 

Mrs. R. C. Campbell, 
devil’s food cake. 

One cup of milk, three-fourths cup sugar, one cup of 
chocolate, heat but not boil. One cup of sugar, one-half cup 
butter, one-half cup milk, three eggs (yolks), two and one- 
half cups floui, one teaspoon soda; heat, and then pour in 
chocolate mixture; flavor with vanilla. Make a boiled icing 
of two cups sugar and half cup of water, then pour over 
the whites of three eggs. Miss Ora Williams. 


± nuu OilXVL, 

Whites of eight eggs, two cups of sugar, one cup butter, 
three and one-half cups of flour, two teaspoonfuls of baking 
powder flavoring. Pilling. -Take two cups of sugar and 
seven tablespoonfuls of water, let boil until it ropes; have 
e whites of three eggs beaten up well, but not real stiff; 
pour your boiling sugar in your whites, stirring all the 

of n + a I e ieac ^ h re P are d, five cents’ worth of each kind 
Hr ? S ' P6CanS ’ English ^lnuts, hickory or but- 
citiim -i nd ?, ne ‘ half P ° und of chi PPed seeded raisins and 
layers' h lr a ln lc * n § an d beat up well, spread between 

Mrs. E. B. Shelby. 

T , ' white perfection cake. 

three of su ^ ai > one CU P of butter, one of milk, 

beaten to a stiffTrotf °p “t Whites of twelve eggs 

in the flour i ' two teaspoons cream of tartar 

the corn 1 h ° f S ° da in half of the milk - Dissolve 

and butter h f ^ ° f the milk > add to the sugar 

then -— 

Mrs. R. N. Robertson, 
j FILLINGS *FOR CAKES. 

take the juice of Hi 6 ? Sg ’ twolemons ferate the rind and 
-_-^ce^oPthe^e rnons), one cup of sugar, one tea- 

USC Diamoml Milling Company’s “Acorn” Flour. 
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“There is no Place Like”—R. G. Andrews’ Store 


spoonful of butter, one-half cup of water, one tablespoon¬ 
ful of flour; set on the stove and let boil until it thickens* 
Be sure to stir all the time while boiling, as it will be apt 
to burn if you do not. Amie Craddock. 

Icing.—Three cups of sugar, eighteen tablespoons of 
water, cooked until it threads very brittle; have ready the 
unbeaten whites of five eggs, pour boiling syrup over very 
slowly, beating all time. If it becomes lumpy just continue 
beating and you will have a beautiful smooth icing. 

Cocoanut Filling.—Add to the above icing two-thirds 
package of shredded cocoanut, or one teacup of fresh 
grated cocoanut. Spread between layers. 

Chocolate Filling.—Three-fourths pound of chocolate 
drops or candy melted with three tablespoons sweet cream 
whipped in. An excellent filling. Mrs. Jim Moore. 

Nut Filling.—One cup of pounded nuts, one cup of sugar, 
one cup of sweet milk, butter size of a walnut, let cook un¬ 
til it froths and beat until cold. Mrs. W. H. Hill. 

Marshmallow Filling.—Mix thoroughly two cups of 
white sugar with two tablespoonfuls of gum arabic, dissolve 
with one cup of water, when boiling pour over the beaten 
whites of three eggs. 

Fig Filling.—One pound of chopped figs, one cup of 
Sugar, one-half cup of water, boil fifteen minutes and 
spread between layers. 

Banana Filling—Two cups of sugar boiled until almost 
a candy, mash three large bananas to a cream and stir into 
boiling sugar, boil a few minutes longer and use while 
warm. 

Strawberry Shortcake.—Make good pie crust and bake 
in tins the same size, mix berries with plenty of sugar. 
Open cakes, butter well and spread berries between, mak¬ 
ing top layer berries. Over all whipped cream or icing 
may be spread. Mrs. Manton W. Jones. 

Marshmallow Paste.—Boil three fourths cup of fine 
granulated sugar and one-half cup of milk for six minutes. 
Break in pieces one-fourth pound of marshmallows and 
melt them in two tablespoons of hot water, cook over hot 
water and stir until smooth, combine with syrup and beat 
until stiff enough to spread, add one-lialf teaspoon of vanilla. 
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RED FRONT SHOE STORE 

Handles a complete line 
of Ladies’, Misses and 
Children’s Shoes at the 
Lowest prices in town. 

R. H. PATRICK, Prop , Winnsboro, Texas. 


J. R. HARRIS, 

The Restaurant Man. 

All kinds of cold drinks, 
fancy groceries, confec= 
tioneries, etc. 

WINNSBORO, TEXAS. 

JNO. JJ. FOWLER 

THAT’S THE PLACE, 

EOR PUREFRESH DRUGS 
PRESCRIPTIONS 


WINNSBORO, TEXAS. 


WILLIAM’S HOTEL, 


W. F. WILLIAM’S, PROP. 
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Men’s Furnishing Goods—R. G. Andrews, 


PIES AND PUDDINGS. 


“What moistens the lips and what brightens the eye; 
What calls back the past, like the rich pumpkin pie?’’ 


PIE CRUST. 

Two cups of flour, two-thirds of a cup of butter and 
lard mixed. Rub in dry flour. One half cup of iced water, 
pinch of salt. Knead lightly. Mrs. T. N. Skeen. 

lemon PIE. 

Pour eggs, one cup of sugar, one cup of water, two 
lemons, one tablespoonful of flour. 

Mrs. J. M. Lankford. 

CHOCOLATE CUSTARD. 

Two cups of sweetmilk, one and one-half cups of sugar, 
three tablespoonfuls of chocolate. Put in double boiler 
and heat. Beat the yelks of four or five eggs with two 
tablespoonfuls of flour. Set the milk off and stir in the 
eggs slowly and let cook until real thick. Add a large 
piece of butter and vanilla flavor to taste. 

Mrs. Thos. P. Shelton. 

AMBER PIE. 

One cup of sugar, one cup of jelly, one-half cup of butter, 
three eggs, reserving the whites of two for frosting. 

Mrs. Geo. D. Hurdle. 

9 

4 

TRANSPARENT CUSTARD. 

Two well beaten eggs, one small cup of sugar, one table¬ 
spoonful of butter, the juice of one-half of a lemon. line 
pan with short crust. Bake in moderate oven. 

Msr. C. H. Morris. 

CHOCOLATE PIE. 

Pour tablespoonfuls of grated chocolate, one pint of 
sweetmilk, the yolks of three eggs, two tablespoonfuls of 
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corn starch, six tablespoonfuls of sugar. Mix all together 
and cook in a vessel of hot water till thick. Add a tea¬ 
spoonful of vanilla. Bake the crust. Pour in chocolate. 
Then spread the beaten whites, to which add one cup of 
sugar (while beating). Place in an oven and brown. 

Mrs. C. E. Eskridge. 


PRUNE PUDDING—BAKED. 

Use one cup of prunes, well cooked. Rub through col- 
lender. Sweeten to taste. Add to this the whites of 
seven eggs, one heaping teaspoonful of cream of tartar. 
Bake in a moderate oven twenty minutes, and serve with 
whipped cream. Mrs. Jim Moore. 

ORANGE PUDDING. 

Peel and cut in small slices four oranges. If sour, add 
a little sugar. Take whole egg and the yelks of three eggs. 
Beat very light, with five tablespoonfuls of sugar and two 
of corn starch, and add to a pint of boiling milk. When 
cool pour over the oranges. Whip the whites very light 
with two tablespoonfuls of sugar and put on pie plate to 
brown in oven. After this slip from plate to pudding. 
Serve very cold. Can also be used with other fruits or 
berries - Mrs. Ed. A. Wright. 

ORANGE DESSERT. 

Prepare five or six oranges. Cut in thin slices. Cover 
with a teacupful of sugar. Boil one pint of milk; add 
while boiling the yelks of three eggs, one tablespoonful of 

C * >,rn n iu. C ’. 0ne '^ a ^ CU P °f sugar, well beaten together, 
stir all the time and as soon as it thickens remove from 

I®' , thiW getcold > th en pour over the fruit. To this 
^1! ^ h ‘f S beaten > with three tablespoonfuls of 
g a ded. Bake in a moderate oven until slightly 

r0Wn ‘ Mrs. J. D. Richardson. 

SNOW PUDDING. 

Wat61 ' ° n one - half box of gelatine. 

water anH f h ? Ur ' Then add one-half pint of hot 
water and when near ly cool add one cup of sugar and the 
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Hardware, Furniture, Stoves.—R. Q. Andrews. 


whites of three eggs. Beat well, flavor with vanilla, put 
in a deep dish and the next day make a boiled custard and 


Mrs. J. R. Wyckoff. 


pour over it. 


FRUIT PUDDING. 


Use any kind of fresh or canned fruit. Put fruit in a 
pudding dish and when hot pour over a nice rich biscuit 
dough (it must be rather stiff or it will be heavy). Then 
bake or steam. ' V \ 

Sauce for Fruit Pudding.—Two eggs, two-thirds of a 
cup of sugar, one-half cup of boiling mater. Put all 
together and whip till very light. This must be done 


Mrs. J. R. Wyckoff. 


just before serving. 


COTTAGE PUDDING. 


Six well beaten eggs, one quart of sweetmilk, six table¬ 
spoonfuls of flour, salt to taste. Add to the flour a small 
quantity of milk at a time until the flour is worked to a 
smooth paste. Then stir altogether. Bake in a biscuit 
pan. Put a tablespoonful of lard in the pan. Have it 
smoking hot. Pour in batter and bake quickly. Serve 
with butter sauce. Mrs. J. D. Richardson. 


VELVET PUDDING. 


Yolks of four eggs, two and one-half cups of sugar beaten 
well. Add one pint of sweetmilk, two. tablespoonfuls of 
flour. Put in vessel and boil till thick. ' Pour into dish 
and bake for twenty-five minutes. Spread beaten whites 
over this and .brown. Flavor with vanilla and sweeten 
whites as preferred. . . . Mrs. C.-E.- Eskridge. 


STEAM PUDDING. 


Two eggs, two tablespoonfuls of sugar, hatf'Uupbf butter,, 
two-thirds of a cup of sweetmilk, two cups of flour, t vV o 
teaspoonfuls of baking powder, one cup of raisins and a 
pinch of salt. Steam thirty minutes and serve with any 


Mrs. JiM Moore. 


nice sauce. 


LEMON PIE. 


Eight eggs, two cups of sugar, three-fourths of a cup 


of butter, one cup of cold water, juice and grated rind of 
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J. M. LANKFORD, 

* \ 

Dry GcSods, Groceries, No¬ 
tions, etc. I handle the best 
. brand of flour in the city. 

Winnsboro, Texas. 


MISS YANTIS. 

Would be pleased to show 
you her new and stylish line 
of millinery, in Perkins Dry 
Goods Store. 

* 

Winnsboro, Texas. 


BOYETT & REAGOR, 

I - ' t * 

Merchant Tailors. Clothing 
cleaned and pressed. 
Ladies’ skirts, pressed and 

cleaned on shortnotice. Tai¬ 
lor Madejgoods guaranteed. 


••••Winnsboro, Texas. 
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Up-to-Date Styles and Qualities—“R. G. A.” 


two lemons. Cream sugar and butter as for cake. Then 
add the yolks of the eggs, water and lemons. Have whites 
beaten separately and mix with the other when ready to 
bake. Mrs. C. E. Eskridge. 

CHOCOLATE PUDDING. 

Boil one pint of milk. Add one-half cup of sugar, two 
or three tablespoonfuls of grated chocolate, one large 
spoonful of corn starch. Boil till thickens. Then pour 
into a mould and place on ice. Serve with cream flavored 
with vanilla. * Mrs. Geo. Kistenmacher. 

PEARL CUSTARD. 

Four eggs, two cups of sugar, one cup of milk, one table¬ 
spoonful of butter, one tablespoonful of flour. 

CUSTARD. 

Two eggs, one cup of sugar, one cup of butter, one cup 
of water, one cup of flour. 


SYRUP CUSTARD. 

One teacup of syrup, one teacup of buttermilk, two eggs, 
one tablespoonful of butter, one tablespoonful of flour, 
soda and flavoring. Mrs. R. L. Gillon. 


CRACKER MINCE PIE. 

Roll six crackers and soak in one cup of water, one cup 
sugar, one-half cup molasses, teaspoonful of each, nutmeg, 
spice, cinnamon and cloves, one teacupful of cun ants, 
raisins and chopped apples. Use citron if you like, Bate 
in two crusts. Mrs. Decker. 


PINEAPPLE CUSTARD. 

One-half cup of butter, two cups of sugai, yelks of six 

eggs, one can of grated pineapple (or a half can wi o , 

a little corn starch, beat whites and sweeten, put on op 

and brown. Will make two pies. This is splendid. 

Mrs. E. B. Shelby. 


KISS PUDDING* 

One quart of sweetmilk, one cup of sugai, yolks of thr 
eggs, one tablespoonful of flour; boil this un 1 as 
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cream. Beat whites of eggs stiff; chip or slice three 
oranges, grate one large cocoanut. Add fruit and nuts of 
any kind. Put in a pan one layer of cream, one of orange 
and cocoanut and nuts; alternate until all are used. Whip 


whites, put on top and brown. Mrs. Jim Moore. 

COTTAGE PUDDING. 


One cup of sugar, one cup of milk, one egg, one table¬ 
spoonful of butter, one teaspoonful of soda, two of cream 
of tartar, bake and serve with the following sauce: 

Sauce.—Beat to a froth one tablespoonful of butter, one 
cup of sugar, tablespoonful of corn starch, two eggs. 
When smooth and light, add one cup of boiling water. Set 
the vessel in a pan of boiling water and stir for five minutes. 


Use a pinch of salt. 


Mrs. Decker. 


DAINTY 




PARFAIT. 



Mrs. J. D. Richardson. 


Use Diamond Milling Company’s “Acorn^ 


• Flour 
























DIAMOND mill cook book. 


27 


R.G. Andrews, Merchant, Dealer in Everything 

VANILLA SNOW CREAM. 

Beat the whites of six eggs. Add one cup of powdered 
sugar. Beat very stiff. Flavor with vanilla. Whip a pint 
of sweet cream and stir in carefully. This can be served 
with oranges or other fruit. . Mrs. Decker. 

TAPIOCA AND PEACHES. 

One cup of pearl tapioca soaked over night. In the 
morning cook till tender or transparent. Add one cup of 
sugar when you take it from the stove. When cold stir in 
canned peaches and se we with whipped cream. 

RUSSIAN CREAM. ' 

One-half box of gelatine dissolved in a little hot water. 
Place a quart of sweetmilk in a pan over a kettle of hot 
water. When the milk is hot add the gelatine. Then the 
yelks of four eggs beaten light with one cup of sugar. 
Let cook till it is as thick as good sweet cream. Then 
remove from stove. Flavor with vanilla and put in moulds 
and congeal on snow or ice. Very nice to be eaten with 
cream and sugar. Mrs. J. R. Wyckoff. 

BANANA FLOAT. 

Take a small box of Cox’s gelatine and dissolve it in a 
cup of cold water for an hour. Boil three pints of sweet- 
milk and two and one-half cups of sugar together. Dip 
out a little of the boiling milk and stir into the gelatine, 
and then stir this into the rest of the milk and boil ten 
minutes. When cool stir in six bananas that have been 
broken to pieces with a silver fork. Mix thoroughly and 
set on ice. The next day, an hour before serving, take a 
quart of rich cream, sweeten to taste and flavor with vanilla 
and whip it well. Put the frozen bananas in a glass dish 
with the whipped cream on top. 

Mrs. Ophelia Skeen. 

FRUIT SOUFFLE. 

One can of sliced pineapple cut in pieces the size of a half 
dime, one half dozen bananas, one dozen oranges, two an 
one-half pound of malaga grapes (stoned and skinned an 
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J. I. HILL & SON., 

Druggists. Cold Drinks 
of all kinds in season. 

Prescriptions carefully 
Compounded. 

Winnsboro, Texas. 

) . A * 

./ 

W. W. BUTLER, 

Dealer in Dry Goods, No¬ 
tions, Glassware, etc. I 
underbuy and undersell... 

Winnsboro, Texas. 
HURDLE <& WILKINSON, 

m 

Hardware and Furniture, Gar- 
pets, Rug's, Matting's, Glassware, 
Ghinaware, Goffins, EtG. 

• Winnsboro, Texas. 
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Celebrated “Charter Oak” Stoves—“R. Q. A.” 

each cut in four pieces), one cocoanut (grated), one-half 
pound of raisins, one box of Knox’s gelatine, which has 
been dissolved in cold water and then boiling water, sweeten 
to taste, mix thoroughly and set in a cool place. Notch 
the orange half shells, fill with fruit, adding a spoonful of 
whipped cream, flavored with sherry, on top of each cup. 
Handles made of orange ribbons add to the attractiveness 
of these little dishes. Mrs. Geo. D. Hurdle. 

HEAVENLY HASH. 

One cocoanut (grated), one can of grated pineapple, one 
pound of seedless raisins cut fine, one pound of almonds, 
blanched and chopped, six apples, chopped, juice of three 
lemons, twelve oranges. Cut oranges and banas in small 
pieces. Then mix altogether and sween to taste. 

Mrs. John F. Boyett. 

FLOATING ISLAND. 

Take four or five eggs and separate. Take the yelks and 
add one and one-half cups of sugar. Beat together till a 
cream. Place on the fire a quart of milk. When ready to 
boil stir in slowly the yelks. Let it cook till a little thick. 
Keep stirring all the while. When thick enough remove 
from the fire and let it cool. Then flavor with vanilla or 
lemon. Now beat the whites very stiff. Heat some milk 
to boiling point. Pour around whites of eggs till it is 
cooked. Then pour off the milk that has drained in the 
dish. Take a glass dish, pour in the custard. Take the 
whites and drop around the dish of custard, a drop about 
the size of an egg. Place a small piece of jelly about the 
size of a nut on each little white flake. When ready to 
serve, place the white in dish and pour the custard around. 

Mrs. Geo. Kistenmacher. 

FRUIT GELATINE. 

Soak one box of Knox’s gelatine in juice of one 
pound can of pineapple ten minutes; add to this, £ 
pints of water, four oranges chopped fine, juice o 1 
lemons, one and one-half cups of sugar, an ^ P ine . a PP 
chopped fine. Set on ice to congeal. Serve with w ipp 
P.rfln.m MRS. W. H. HILL. 
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' SALADS. 


CHICKEN SALAD. 

One boiled chicken, chopped fine; one-half of a small 
head of cabbage and an equal amount celery, chopped fine. 
The whites of seven hard-boiled eggs, chopped with above. 
Take the yolks and rub them fine; then add two table¬ 
spoonfuls of vinegar, one of butter, one tablespoonful of 
mustard, one tablespoonful of sugar. Put on stove and 

let come to a boil, then pour over the chicken, cabbage 
and celery. 

MAYONNAISE DRESSING. 

Beat the yelk of one egg, adding a drop of olive oil at a 
time until it becomes very thick, the more oil the thicker. 
Then add vinegar to taste. Whipped cream adds to its 
quality; also lemon juice. Mrs. Ophelia Skeen. 


PEANUT SALAD. 

dwo cans of potted ham, one cup of chopped peanuts 
and a mayonnaise dressing. Mrs. Ed. A. Wright. 

CELERY SALAD. 

Boil four potatoes till done. Cool and slice. Chop fine 
one stalk of celery and one onion. Then put one layer of 
potatoes in a dish and a layer of celery and onions alter¬ 
nately till all is used. Then pour the dressing over and 
mix well together. Ornament the top with hard boiled 
eggs grated or sliced. Mrs. R. C. Campbell. 


w x o± JiiJtC SALAD. 

One can of oysters. Pour off the liquor. Cut oyste 
up ne. Grate eight crackers and mix up with oyste 
our liquor over. Have five hard boiled eggs cut a 
mixed with the oysters. Add pickles to taste, 
uressmg. One teaspoonful of sugar and Durkee’s 

Use Diamond Milling Company’s “Acorn” Flour. 
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You Can Find Anything You Want at R. Q. A’s. 

* 

dressing, one uncooked egg, one heaping teaspoonful of 
mustard, one teaspoonful of black pepper, one-half cup of 
vinegar. Mix and cook together until it begins to thicken. 
Do not let it boil very much. Pour over the salad and add 
celery seed. Miss Minnie Stivers. 

APPLE SALAD. 

Two cups of apples cut in dice, one cup of chopped 
celery and nuts, over which pour following dressing: 

Four tablespoonfuls of whipped cream, one ounce of 
vinegar, one teaspoonful of sugar. 

Mrs. C. H. Morris. 

CHICKEN SALAD. 

Boil the chicken till tender, chop in small pieces. Also 
chop the whites one dozen hard boiled eggs, add chopped 
celery and cabbage in equal quantities. Pound the yelks 
of the eggs fine and add two tablespoonfuls of sugar and 
butter, with pepper and salt to taste, with half a teacup of 
apple vinegar. Mix well. Mrs. W. T. Whiteman. 

LETTUCE SALAD. 

Cut four or five heads of lettuce, salt it and let it stand 
half an hour. Add to the lettuce the powdered yelks of 
four hard boiled eggs, half a teaspoonful of pepper, half a 
teaspoonful of mustard, to which add a small piece of 
melted butter. Heat a half pint of vinegar and pour over. 
Mix altogether and garnish the dish with the whites of 
eggs. Mrs. Ophelia Skeen. 

CHICKEN SALAD. 

Two chickens. Two stalks of celery, cut small. Six 
hard boiled eggs. Chop chickens, celery and eggs all 
separately and mix with rich water in which chickens 
were boiled. 

Dressing.—Yelks of four eggs. One-half cup of buttei, 
cup of vinegar, half teaspoonful of salt, half teaspoonful of 
mustard. Boil till mixture thickens, stirring constantly. 
Wheen cool, stir in one cup of cream, or rich milk, whipped 
stiff. Take one-half of dressing, stir in mixture. Serve 
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| DEER HEAD 


FLOUR | 

C82C8M»»»3O»OO0 



PICNIC! 


YES 


A PICNIC AT YOUR HOME. 




COMES with the use of our CELEBRATED 
brands of FLOURS, because it brings smiles to 
the housewife, by producing the finest bread 
and pastry. FLOUR like this is obtainable only 
from the best, soft, winter wheat, and properly 
ground. Don't be persuaded to try an inferior 
brand, for there is no other DEER HEAD, nor 
no other MAINE, but be determined, and get 
the DEER HEAD brand from CORLEY BROS., 
and the MAINE brand from J. F. TURNER. 
These gentlemen are authorized agents, and 
their statement of experience will convince the 
hardest-to-please. No trouble to answer ques¬ 
tions, and always supplied. Manufactured only 
by us. 




Ghe Greenville Mill 
Elevator Co. 

Greenville, Texacs. 
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Dry Goods, Clothing, Hats, Shoes.—“R. G. A.” 

on lettuce leaves, and use some of the dressing on top of 
each “serving.” Mrs. R. C. Campbell. 

CREAM CHICKEN SALAD. 

One chicken cooked till tender, and run through meat/ 
chopper. ‘ Two rounding tablespoonfuls of gelatine cooked 
in one-half cup of cold chicken broth. Beat one and one- 
half cup of cream until Stiff and dry. Beat well the yelks 
of four eggs. Add gradually one and one-half cups of hot 
broth and cook until it thickens. Add the gelatine and 
stir till dissolves. Then take from the fire and add the 
chicken and season to taste with salt and pepper. Stand 
the pan in a pan of cold water, and stir till it thickens. 
Then fold in the whipped cream. Mould in jelly glasses 
and slice. 

WHITE SALAD DRESSING. 

One rounding teaspoonful of butter. One-half cup of 
cream in a pan. Heat to boiling. Add gradually a round¬ 
ing teaspoonful of cornstarch. Moisten with one-half cup 
of milk. Cook five minutes, stirring constantly. Then 
add one level teaspoonful each of sugar and salt. One 
teaspoonful of pepper, a dash of cayenne, rounding table¬ 
spoonful of prepared mustard, one-fourth cup of lemon 

juice. Mix the beaten whites of two eggs. 

Mrs. J. D Richardson. 

CHICKEN SALAD. 

One-half cup of butter. Rub into one tablespoonful oi 
flour. Beat four eggs and stir in. Add one teaspoonful 
of salt, same of pepper, two of mixed mustard, two table¬ 
spoonfuls of sugar, two-thirds of a pint of good vinegai. 
Set in a pan of water and cook till it thickens. Cook the 
chicken tender. Chop fine and add equal amount of 
chopped cabbage or celery. If cabbage is used, add two 
teaspoonfuls of celery seed. Pour the dressing over an 
mix well. Mrs. Carrie B. Craddock. 

WHIPPED CREAM FOR CHICKEN SALAD. 

Two cups of nice thick cream, juice of two lemons 
strained, one cup of fruit juice, one tablespoon of sugar. 
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one-half teaspoonful of celery salt, one-half teaspoonful of 
white pepper. Mix it all and whip until thick as desired. 

Serve the salad in saucers with cream over it. 

Mrs. John F. Boyett. 

FRUIT SALAD (SWEET). 

One-half box of Knox’s sparkling gelatine, six oranges, 
one can of pineapple, three bananas, sugar to taste. Wine 
if desired. Slice the bananas, cut the pineapple in small 
pieces, and remove the sections from the orange membrane. 
Drain off the juice, and in a part of this soak the gelatine 
for five minutes and let stand over the teakettle until 
dissolved; add to the rest of the juice, and pour over the 
fruit arranged in a salad bowl. Set in a cool place or on 
ice until jellied; then sprinkle with grated cocoanut. 

CREAM SALAD DRESSING. 

One cup fresh cream, one tablespoonful fine Hour, the 
whites of two eggs beaten stiff, three tablespoonfuls of 
vinegar, two tablespoonfuls of salad oil or soft butter, two 
tablespoonfuls of powdered sugar, one teaspoonful of salt, 
one-half teaspoonful of pepper, one teaspoonful of made 
mustard. Heat cream almost to boiling; stir in the flour 
previously wet with cold milk; boil two minutes, stirring all 
time, add sugar and take from fire. When half cold, beat 
in whipped whites. Set aside to cool. When quite cold 
whip in the oil or butter, pepper, mustard and salt; if salad 
is ready, add vinegar and pour over it at once, 
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_ £ 



‘No poignant sauce she knew, nor costly treat; 
Her hunger gave a relish to her meat.” 


PRESSED TURKEY. 


Boil the turkey until perfectly tender, remove the bones, 
separate the dark and white meat. Grind through a 
sausage mill and season with salt, pepper and a little 
celery seed. Place alternate layers of the white and dark 
meat in a mould and let stand over night. Just before 
serving slice very thin and garnish dish with parsley or 
crisp lettuce leaves. Mrs. Chas. Dabney. 


ROAST HAM. 


Soak the ham in the cold water the night before it is to 
be cooked. Trim it carefully and cover with a thick paste 
of flour and water, and bake in a slow oven for 7 or 8 
hours. Take out and remove the baked crust and skin, 
and cover the top quite thick with finely rolled cracker 
crumbs and sprinkle over a little sugar. Then put back in 
the oven until the crumbs are brown. Serve cold. 


Mrs. Ernest L. Egger. 


MINCE MEAT. 


Two bowls each of finely chopped meat and apples, four 
bowls of sugar, one bowl each of cider vinegar and New 
Orleans molasses, one bowl of dissolved jelly, or the 
pickle from pickled peaches or plums will do, two bowls of 
raisins; one bowl of raisins to be cut in half, and the othei 
to be stewed until tender, one bowl of citron, if you like it, 
it is good without it; one nutmeg, two tablespoonfuls of 
ground cinnamon, and one of cloves, mix and heat all 
together. Use a quart bowl; any quantity of meat can be 
used in this way by keeping the above proportions exactly, 


.and it requires no tasting to see if it is right. 

Mesdames Craddock and Mims. 
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THE FOLLOWING RECEIPT IS FURNISHED BY 

DICK & DICK, 


TAKE OUR MEDICINES—DON’T DIE. Q. 8. 

Dick Robertson & Dick Smith, 


DRUGGISTS, 


Winnsboro, - - - - Texas. 


W. M. PIE RSON, 

ATTORNEY AND COUNSELLOR AT LAW. 

BUSINESS ENTRUSTED TO ME WILL 
BE ATTENDED TO WITH PROMPT¬ 
NESS AND FIDELITY. 

WINNSBORO TEXAS 


R. C. CAMPBELL 



Manufacturer of 


Pure Ice. Delivered to any 
part of the city. 

n 

Winnsboro, Texas. 
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Hardware, Furniture, Stoves.—R. Q. Andrews^ 

CREOLE STEAK. 

Take one large round steak about one-inch thick, place 
in a large boiler with hot lard, fry until brown; then remove 
meat on a dish; cut up a large onion in grease; when 
nearly brown, add flour; let all become thick, then add a 
can of tomatoes, enough hot water to make a thick gravy, 
place meat back in boiler and let it cook slowly two hours. 
If too thick when ready to serve, add a little water and 
season high with cayenne pepper, salt and Worcester 
sauce. Mrs. Geo. Kistenmacher. 

CHICKEN CREAM. 

Mince white meat of the fowl, pound in a mortar, and 
then work in four ounces of butter, white pepper and 
salt to taste, rub through a sieve, add four tablespoonfuls 
of whipped cream and whites of five eggs well beaten, but 
not stiff. Pour this mixture into a well buttered mould 
and steam twenty minutes. Mrs. R. C. Campbell. 

chopped steak. 

Put two pounds of lean meat through a meat chopper, 
add two teaspoonfuls of salt and one pepper, mix thor¬ 
oughly and form into one large steak, broil on a hot pan, 
cook on each side ten minutes, dish on heated plate and 
butter well. Minnie Stivers. 

TURKEY. 

In preparing a turkey for the oven it is always best not 
to cut or tear skin of the forepart of breast (part covering 
the craw). The skin around the neck can be pressed 
back, the neck cut off quite close and the craw removed 
from the opening. This leaves a nice large cavity to be 
filled with dressing and the neck can be tied with a piece 
of cord or closed with a few stitches. Prepare a dressing 
of equal parts of light bread, biscuit (stale bread is best), 
and corn bread, a small lump of butter, salt, pepper, two 
or three eggs and a little finely chopped onion. Fill the 
turkey with dressing, place in a dripping pan with one 
quart of hot water. Place in moderate oven. Bake slow 
and baste often and allow twenty minutes to each pound 
of the weight of fowl, and twenty minutes longer. Put 
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the neckpiece and giblets in saucepan, cover well with hot 
water and simmer. When tender, cut fine, removing 
unsightly parts and return to saucepan. After taking up 
the turkey, place a pan on top of the stove, add a table - 
spoonful of flour. Stir till brown and then add liquor 
from saucepan in which giblets were boiled. A double 
pan can be used, in which case the fowl may not be cooked 
quite as long. Mrs. J. F. Stivers. 


VEGETABLES. 


MEXICAN RICE. 

One cup of rice boiled until done, put two tablespoonfuls 
of lard into a pan and when quite hot cut fine one onion size 
of an egg into this smoking lard; fry until a light brown, 
then add one tablespoon chile powder and fry a few min¬ 
utes longer; next add one small can or one-half of large 
can of tomatoes. Let this cook slowly until the water is 
out and the tomatoes are soft, then add rice and let it sim¬ 
mer for one half hour; add salt and pepper to taste. This 
is fine for those fond of tomatoes. 

Mrs. R. C. Campbell. 

STUFFED TOMATOES. 

Select large tomatoes as nearly the same size as possi¬ 
ble. Prom the stem end takeout the seed and scoop out 
all the inner part of the tomato, make a stuffing out ol 
bread crumbs and biscuit, equal parts of each, finely 
chopped cold ham or chicken and the chopped tomato, sea¬ 
son with butter, salt and pepper, green pod is the best 
chopped fine. Fill the tomato with the stuffing, put them 
in a shallow pan with a little water, bake about one-half 
hour. Mrs. A. B. Ewing. 

Use Diamond Milling Company’s “Acorn” Flour. 
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You Can Find Anything You Want atR. G. A’s. 


DRESSED PEPPERS. 

Boil steak or beef until very tender, chop fine, add four 
hard boiled eggs, season with salt, pepper, and vinegar, a 
tablespoon of butter melted. Mix well and stuff peppers, 
remove inside, cutting the stem end, using a little for the 

dressing. Stuff large sweet peppers. 

Mrs. Chas. Dabney. 

CORN FRITTERS. 

Take six ears of cold boiled green corn, or corn that is 
rather old, to be stewed or fried, grate from cob, add to 
the grated corn one egg, one tablespoon of sweet cream 
and a little melted butter, salt and pepper. Fry quickly 
in very hot lard or lard and butter. Serve hot. 

Mrs. J. F. Stivers. 

POTATO DUMPLINGS. 

Cook five medium sized potatoes the day before you 
serve them, when ready to make the dumplings peel the 
potatoes and grate them. Have prepared six slices of 
bread cut in small squares and toasted with plenty of but¬ 
ter. After the potatoes are grated add salt to taste, one 
egg mixed well, then stir in flour to make the potatoes like 
a dough, pour in the toasted bread, mix well. Roll in 
balls (medium size); if they stick to hand, roll with flour, put 
in baking pan with butter and lard (half and half) just 
enough to keep them from sticking to pan. Keep turn¬ 
ing them so they are brown all over. 

Mrs. Geo. Kistenmacher. 




CHEESE FONDU. 

One cup of grated cheese, one cup of soft breadcrumbs, 
put in a pan of warm water and set twenty minutes unti. 
cheese is soft, beat the yelks of four eggs, and P°ui ovcl 
this one pint of boiling sweet milk; mix cheese with this, a 
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pinch of salt, one tablespoonful of butter; last add whites 
of eggs which have been beaten thoroughly, place in oven 
and hake until done. Mrs. C. E. Eskridge. 


SCALLOPED CHEESE. 

r 

Take three slices of bread well buttered, first cutting 
off the brown crust. Grate fine a Quarter of a pound of 
any kind of cheese, lay the bread in layers in a buttered 

baking dish, sprinkle over it the grated cheese, salt and 
pepper to taste. Mix four well beaten eggs, three cups 
of sweetmilk, pour it over the bread and cheese, bake in a 
hot oven, as you would cook a bread pudding. This makes 
a dish for four. Mrs. Ophelia Skeen. 


MACARONI AND CHEESE. 

One pint of Italian macaroni, broken in inch pieces; drop in 
one quart of boiling water, to which an even teaspoonful of 
salt has been added, boil twenty minutes and drain. Butter 
a pudding dish, cover the bottom with grated cheese, add 
layers of macaroni, then of cheese until sufficient; cover 
the last layer of cheese with cracker crumbs. Pour over 
it enough milk to cover and bake it in a quick oven fifteen 
minutes. 

SALAD EGGS. 

Take yellows after boiling eggs, mix with sugar, black 
pepper, vinegar mustard, pickles, salt or celery salt and a 
little butter, mix w r ell and put back into whites. 

Mrs. J. M. Lankford. 


CHEESE STRAWS. 

Take two cups of Hour and make a rich pie paste, grate 
one pound of cheese, roll out paste, not too thin, and 
sprinkle over with cheese real thick, a thin sprinkle of 
cayenne pepper and salt; fold over and roll again, only use 
the cheese; repeat again, then roll thin and cut in very 
narrow strips about six or seven inches long. Put in pan 
and bake a light brown. Mrs. Geo. Kistenmacher. 


“ACORN” FLOUR IS THE YERY BEST. 
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R. Q. Andrews, Merchant, Dealer in Everything 


CHEESE STRAWS. 


Mix together an equal quantity of grated cheese, butter, 
flour and bread crumbs; season with cayenne and a dust 
of pounded mace. Form the whole into a paste with yelk 
of egg; roll out thinly. Cut into four-inch lengths, a quar¬ 
ter of an inch wide. Bake a rich color in a good hot oven. 


Mrs. W. S. Mims. 


MACARONI PIE. 


One cup of macaroni broke up fine in boiling water, 
cook twenty minutes, drain water off, put layer of maca¬ 
roni, grated cheese and cracker crumbs, alternate until 
all is used. Two tablespoonfuls of butter, salt and pepper 
to taste; cover all with one cup of sweetmilk. Put in stove 
and bake until brown. Mrs. W. H. Hill. 



OYSTERS. 



BAKED RED SNAPPER. 



x medium sized fish, place in a baking dish with 
salt and plenty of butter, also flour and tomatoes, 
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BAKED FISH. 

Have fish washed and well salted, rub the salt in, put in 
baking pan with enough water to start cooking, have melt¬ 
ed butter and black pepper ready and baste frequently 
while cooking. Some like onions sliced in with fish; this 
is a matter of taste. When done and nicely browned, put on 
dish and garnish with grated egg, parsley and sliced lemon. 

Mrs. Jim Moore. 

OYSTER DRESSING. 

Take equal parts of cold biscuit and light bread, cut into 
small bits, salt, and cold egg bread, pepper and a good 
sized lump of butter; pour over this sufficient hot water to 
cover, add three or four eggs one at a time, a little finely 
chopped onion, stirring carefully one quart of fresh oysters. 
When fowl is partly done put dressing in one end of pan 
and bake, allowing one hour for cooking. 

Mrs. J. F. Stivers. 

MOCK OYSTER STEW. 

Put on stove one can of tomatoes, cook low, salt to taste, 
then stir in soda, stir until it stops foaming, then add one 
quart of milk just before serving, stir in four toasted crack¬ 
ers rolled tolerably fine, and pepper to taste. 

► Minnie Stivers. 

BAKED FISH. 

Red snapper weighing from six to eight pounds. Split 
enough to clean nicely. Put in a baking pan half full of 
water. Salt the water to taste. Set in the stove and steam 
till done. Remove it to dish without breaking. Dress it 
with the following sauce: Three pound can of tomatoes 
mashed fine, one cup of vinegar, one tablespoonfui of sugar 
one-half teaspoonful of salt, half teacupful of butter, red 
pepper to taste. Garnish with celery or parsley. 

Mrs. Jno. F. Boyett. 


Use Diamond Milling Company’s “Acorn” Flour 
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All Lines of Commerce Represented at R. G. A’s. 


PIGKLE8. 


CHOW-CHOW. 

One peck of green tomatoes, three large onions, six 
peppers, two cups of sugar, one cup of mixed mustard, 
one tablespoonful of cloves, one tablespoonful of spice, two 
tablespoonfuls of cinnamon, three tablespoonfuls of salt, 
three quarts of hot vinegar. Mrs. P. G. Penn. 

RIPE CUCUMBER PICKLES. 

Pare the rind from the cucumbers and scrape out the 
inside, cut enough of them in small pieces any shape you 
wish to fill a two gallon jar, cover with weak vinegar or 
vinegar and water; let stand twenty-four hours, then cook 
in a pickle made of four quarts of vinegar, four quarts of 
white sugar, one ounce of cinnamon buds, boil until a 
broom splinter will penetrate. Be careful and not boil too 
long as that ill make them soft. Seal in glass jars. 

SMALL CUCUMBER PICKLES. 

Gather the cucumbers in the morning, wash with a 
cloth to get the little black specks off and be very careful 
not to bruise, and leave a little of the stem on. Put them 
in an earthen jar and put a little salt over them and cover 
with boiling w T ater. Let stand until morning then poui 
water off and sprinkle a little more salt and cover again 
with boiling water; do this for three mornings; the fourth 
morning put your pickles in glass cans or bottles, cover 
with hot vinegar that has been spiced and sweetened. 
Seal while hot. Use two or three peppers. 


MUSTARD PICKLES. 

One quart of large cucumbers cut, one quart small 
cucumbers, two quarts small onions, one quart green 
tomatoes sliced, one large cauliflower, six green peppers 
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quartered, put all together in salt and water for twenty- 
four hours, except onions, and put them in a separate dish 
of salt and water. Boil vegetables in brine, scald onions 
in same brine and drain. 

Paste.—Six tablespoonfuls of mustard, six tablespoon¬ 
fuls of tumeric powder, two cups of brown sugar, one cup 
of flour, two quarts of good vinegar, stir this into the vege¬ 
tables and boil until thick. Mrs. J. R Wyckoff. 

GREEN TOMATO PICKLE. 

Two gallons of green tomatoes sliced without peeling, 
twelve onions sliced, two quarts of good vinegar, two 
tablespoonfuls of table salt, two tablespoonfuls of mustard, 
two tablespoonfuls of black pepper, one tablespoonful of 
spice and one of cloves, sugar to taste. Mix all together 
and steam until tender, stirring often lest it should scorch. 

Mrs. Decker. 

PEACH PICKLES. 

One-half cup of vinegar, one-half pound of sugar, to a 
little over a pound of fruit. Place vinegar and sugar over 
fire until it boils. Stick cloves in fruit and drop in to cook 
tender. Add cinnamon. Mrs. W, T. Whiteman. 

CHOPPED PICKLES. 

One gallon of cabbage, one gallon of green tomatoes, one 
quart of onions, six green pepper pods chopped fine, 
sprinkle salt over the tomatoes and let them stand a while; 
then drain off the water and put in with other ingredients 
aud to this add one ounce of celery seed, two tablespoon¬ 
fuls of allspice whole, three pounds of sugar; mix well and 
cover with good vinegar and cook until done. 

GREEN TOMATO PICKLE. 

Chop a peck of green tomatoes, stir in half a teacup of 
salt, drain over night; add three green peppers chopped, 
one-half gallon of onions sliced, one teacup of grated horse¬ 
radish, two quarts of vinegar, one teacup of sugar. Let it 
boil gently, stirring occasionally till the tomatoes are ten¬ 
der; then add a great spoonful each of cinnamon and cloves. 

Mrs. Carrie Craddock. 
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Headquarters for Fancy Dry Goods.—“R. Q. A.” 


PICKLED PEPPER, OR MANGOES. 

Select large sweet pepper. Cut inside so as not to cut 
any part away. Take out seed carefully. Soak in salt 
water six days, changing brine several times. Prepare 
chow-chow and fill to natural size. Before filling sprinkle 
inside with cinnamon, cloves and spice. Place in jars and 
cover with vinegar spiced. Mrs. John F. Boyett. 


BEVERAGES AND IGES. 


“A porcelain dish, o’er which in many a cluster, 

Black grapes hang down, dead ripe and without lustre; 
A melon cut In thin delicious slices; 

A cake that seemed mosaic work in spices; 

Two china cups with golden tulips sunny, 

And rich inside with chocolate like honey; 

And she and I the banquet scene completing 
With dreaming words—and very pleasant eating.” 


FROZEN FRUIT. 

One can of peaches chopped fine, one can of grated pine¬ 
apple, eight bananas sliced, one tablespoonful of.Knox s 
gelatine dissolved in water. Lemon juice and sugar to 

taste. Freeze and serve with whipped cream. 

Mrs. Chas. Dabney. 

PINEAPPLE SHERBET. 

Juice of eight lemons, three quarts of water, sugar 
enough to make real sweet; strain in freezer and add one 
can of grated pineapple. Freeze until it begins to get 
thick and add the well beaten whites of three eggs, witi 
one and one-half cups of sugar. One quart of thick cream 

added makes it excellent. 
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NECTAR. 

To one gallon of water add one dozen lemons and four 
oranges, one bottle of Maraschine cherries; about one-half 
the lemons and oranges should have the peeling taken off; 
sweeten to taste; fresh strawberries, bananas, pineapple 
and grapes may be added to taste, using the juices only. 
Let stand in the nectar from six to twenty-four hours, 
strain and add ice just before serving. This is very nice, 
without fruit or cherries. Mrs. Chas. Dabney. 

FRUIT PUNCH. 

Steep two heaping teaspoonfuls of tea in two quarts of 
water for five minutes, strain and add one pound of sugar; 
stir until thoroughly dissolved, grate one large pineapple 
and eight lemons, cut up five oranges, five bananas, hull 
one pint of strawberries, two or three pints of brandied 
cherries; when tea is cold add to the fruit and let stand in 
refrigerator for several hours. 

Mrs. R. G. Andrews. 

FRUIT NECTAR. 

Put one pint of water, one pound of sugar, and the 
grated rind of one lemon, on to boil. While hot, add eight 
sliced bananas. When all is cold, add one grated pine¬ 
apple, one pound of stoned cherries, four chopped oranges. 
When ready to serve add juice of six lemons and a dozen 
sliced strawberries. Pour over block of ice two quarts of 
Apollinaris water; then add fruit mixture. Will serve 
thirty-six people. 

PLAIN CHOCOLATE. 

Use one quart of milk, two ounces of Baker’s No. 1 
chocolate, one tablespoonful of corn starch, three table¬ 
spoonfuls of sugar and two tablespoonfuls of hot water. 
Mix the corn starch in one-half of the milk; put the 
remainder of the milk on to heat in a double boiler. When 
the milk comes to a boiling point, stir into the corn starch 
and cook for ten minutes. Have the chocolate cut in small 
bits, and put it in a small iron or granite ware pan; add the 
sugar and water, and place the pan over a hot fire; stir 


Use Diamond Milling Company’s “Acorn” Flour. 
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Furniture and Housekeeper’sSupplies—R.Q. a 


constantly until the mixture is smooth and glossy. Add 
this to the hot milk and beat the mixture with a whisk 
until it is frothy. Serve at once. If you prefer not to have 
it thick omit the corn starch. 

Mrs. M. W. Jones. 


GANDIES. 


“I am glad that my Adonis hath a sweet tooth in his head.”—Lyly. 


ENGLISH WALNUT CANDY. 

Open one pound of walnuts, do not break in small pieces; 
then put the nuts on a greased dish with a little vanilla 
poured over them, place on the fire two and one-half cups 
of sugar with enough water to melt it. When it is done 
add a piece of butter the size of an egg, then pour sugar 
over the nuts and keep stirring it in the nuts until it creams; 
when cold break in pieces. Mrs. Geo. Kistenmacher. 

BROWN SUGAR CARAMELS. 

Four teacups of brown sugar, one half cup of butter, one 
cup of sweet milk, mix together and let boil until hard 
when exposed to'the air, then take from the fire and beat 
a few minutes, pour up and when nearly cold cut in squares. 

Miss Mattie Decker. 

CHOCOLATE CARAMEL. 

Take four cups of sugar, two of syrup, one-half cup of 

sweet milk, one cup of Baker's chocolate, butter the s jzeo 

an egg, stir all together and cook slowly until it ciac vs in 

water, then pour out on a buttered platter and w len co 

cut or make out in little blocks and wrap in waxe paper. 

Mrs. A. B. Ewing. 
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S. F. NELSON, 

Agent for 

Diamond Mill Flour 

All orders placed with 
me will receive my 
prompt attention. 

WHOLESALE HAY, GRAIN and MEATS, 

Winnsboro, Texas. 


HORTON & BOLDING, 

Commission Merchants 
Wholesale Flour, Grain 

nr *P 

and Hay. Produce. 

Winnsboro, . * .* Texas * 


J. N. GRAINGER, 

BROKER, 

Dealer in Flour, Grain and Hay, 
Agent for Blue Bonnet Flour 


Winasboro. Texans. 











